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Breakfast
SERVED TILL NOON

Eggs Florentine €10.00
Smoked Salmon, poached eggs & hollandaise sauce, served on a brioche bun

Eggs Benedict €10.00
Poached eggs, bacon & hollandaise sauce, served on a brioche bun

English breakfast €11.00
Eggs, bacon, sausages, tomatoes baked beans, hash brown, mushrooms & toast

Bacon, sausages, Eggs, Chips & Salad €12.00

plain Omelette €13.00
(Add ham, cheese or mushrooms for €1 each)

Cheese & mushroom Omelette €11.00
Served with chips and salad

Ham & cheese Omelette €11.00
Served with chips and salad

Ham, cheese and mushroom Omelette €12.00
Served with chips and salad
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Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our 
kitchen handles a variety of other allergens. Despite our best efforts to prevent cross-contamination, 
there is always a risk that traces of additional allergens may be present in each plate. If you have any 

concerns, please speak to our staff before ordering.

allergens



STARTERS
Fresh Vegetable Soup €7.00

Mushrooms COOKED in Garlic €7.00

Bruschetta €8.00 6 pieces 
(Add extra mozzarella €2.00)

Garlic bread €6.50 6 pieces 
(Add extra mozzarella €2.00)

Chicken Wings €8.50
Served with barbeque sauce

CAPRESE €9.50
Mozzarella di Buffala with rucola and cherry tomatoes

Prosciutto e Melone €10.00
Parma ham, melon, cherry tomatoes and rucola

trio of sausages €12.50
Maltese sausage, BBQ sausage and spicy sausage

burrata & parma €9.50
Slices of Parma ham with burrata, rucola, cherry tomatoes and olives

MALTESE
platter
€25.00
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italian
platter
€26.00



from the counter 
fresh bakes and sandwiches may be toasted at 15c EXTRA

FRESHLY BAKED BAGUETTES,
WRAPS OR LOCAL FTIRA

Breakfast Ftira €9.00

Eggs, bacon, sausage & butter

Ham & cheese €7.50

with butter

Tuna & Mayo €€8.00

Chicken & mayonnaise €8.50

with butter

cheese, Steak & EGG €9.90

Minute steak, cheese, egg, onions, butter

Italian €9.00

Salami, Parma ham, mozzarella, 
tomatoes, olive oil

FTIRA biz-zejt €8.50

Tuna, tomato paste, gbejniet, bigilla, beans, 
sun dried tomatoes, capers & olives

Smoked Salmon 
with mozzarela €9.50

Smoked salmon, mozzarella di bufala,
cream cheese and olive oil

chicken CAESAR €€9.50

Bacon, grilled chicken breast, 
ceasar dressing, grana flakes, butter

MORTADElLA & BURrATA €8.50

slices of the finest mortadella 
with burrata and olive oil

FRESH SANDWICHES 
served with side salad 

optional multigrain brown bread +20c

Cheese OR ham €2.30

tuna €2.30

Ham & cheese €2.80

with butter

Smoked salmon toast €4.00

Smoked Salmon & cream cheese 

PASTRIES

Pastizzi €0.80

Rikotta or Pizelli

Qassatat €2.20

Rikotta or Spinachi

Home made Chicken pie €4.00
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Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our 
kitchen handles a variety of other allergens. Despite our best efforts to prevent cross-contamination, 
there is always a risk that traces of additional allergens may be present in each plate. If you have any 

concerns, please speak to our staff before ordering.



SALADS
Plain salad

Green salad, cherry tomatoes, cucumber, onions, carrots & basil oil
Small Portion €6.00 | Large Portion €8.00

Ham & cheese salad €10.00
Ham & cheese, green salad, cherry tomatoes, cucumber, onions, carrots & basil oil

Tuna salad €11.00
Tuna, green salad, cherry tomatoes, cucumber, onions, carrots & basil oil

Chicken salad €13.00
Chicken, green salad, cherry tomatoes, cucumber, onions, carrots & basil oil

Prawn Salad €€13.00
Green salad, cherry tomatoes, cucumber, prawns, onions & basil oil

Burrata and Parma ham salad €14.50
Green salad, cherry tomatoes, cucumber, onions, carrots,

burrata, Parma ham and basil oil

Seafood salad €14.50
Green salad, tomatoes, cucumber, mussels, prawns, tuna, onions & basil oil

Maltese salad €14.50
Tuna, gbejniet, salami, cheese, pickled onions, Maltese sausage, 

smoked ham, stuffed olives, bigilla & basil oil

Octopus salad €14.50
Green salad, cherry tomatoes, cucumber, olives, pan-fried octopus in garlic & basil oil

Chicken Caesar salad €14.50
Slices of seasoned & grilled chicken all tossed in our house 

Caesar dressing with black olives, bacon bits, cherry tomato, 
salad leafs, croutons, grated Grana cheese flakes & basil oil

smoked salmon with Burrata salad €14.50
Green salad, cherry tomatoes, cucumber, onions, carrots,

burrata, smoked salmon and basil oil

avocado caprese salad €13.00
Avocado, mixed peppers, green salad, cherry tomatoes, 

mozzarella di bufala & basil oil
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godfather
16.00

Triple beef patty, American cheese, 
fried egg, streaky bacon, crispy onions, 

butterhead lettuce, house sauce

1. basic boss		  10.50
Brioche bun, double beef patty, 
tomatoes, butterhead lettuce, onions

2. classic boss		  12.50
Brioche bun, double beef patty, 
crispy onion, melted cheese, 
butterhead lettuce, house sauce

3. il capo tartufo		  14.00
Brioche bun, double beef patty, mushrooms, 
truffle mayo, American cheese, crispy onions, 
butterhead lettuce

4. el diablo		  14.00
Brioche bun, double beef patty, spicy 
pepperoni, American cheese, jalapeños, 
crispy onions, spicy house sauce, 
butterhead lettuce

5. los pollos		  13.00
Brioche bun, crispy buttermilk chicken, 
cheese, house sauce, crispy onions, 
butterhead lettuce

6. spicy chapo		  13.50
Brioche bun, crispy buttermilk chicken, 
spicy salami, American cheese, jalapeños, 
crispy onions, butterhead lettuce, 
spicy house sauce

7. don tartufo		  14.00
Brioche bun, crispy buttermilk 
chicken, truffle mayo, mushrooms,
American cheese, crispy onions, 
butterhead lettuce

8. el padrino		  14.00
Brioche bun, double beef patty, 
mozzarella di bufala, Parma ham, 
crispy onions, butterhead lettuce, 
basil mayo

9. vegetarian boss		  12.00
Brioche bun, avocado burger, 
butterhead lettuce, tomatoes, 
rucola and fried onions

10. toto		  12.50
Brioche bun, minute steak, 
butterhead lettuce, American cheese, 
egg and crispy onion

11. the big boss		  15.00
Brioche bun, double beef patty, crispy 
bacon, American cheese, crispy onions, egg, 
butterhead lettuce, house sauce

12. louie eggs		  13.50
Brioche bun, double beef patty, 
American cheese, fried egg, crispy onions, 
butterhead lettuce, house sauce

All Burgers are served with Fries and House Slaw.

allergen notice: while allergens present in each dish are clearly indicated, please be aware that our kitchen handles 
a variety of other allergens. despite our best efforts to prevent cross-contamination, there is always a risk that traces 
of additional allergens may be present in each plate. if you have any concerns, please speak to our staff before ordering.
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classic dog	 11.00
Hot dog, crispy onions, 
melted cheese and baked beans

bacon dog	 12.00
Hot dog, crispy onions, 
bacon, melted cheese

chilli dog	 12.00
Hot dog, melted cheese, 
jalapeños, spicy house sauce

Onion Rings 	 €3.00

House Slaw 	 €1.80
[coleslaw]

Truffle Fries	 €5.00
[parmesan flakes]

0.50
Basil Mayo

Spicy House 
Sauce

Truffle Sauce

Cheese Sauce

All Hot Dogs are served with fries



FRESH Fish & SEAFOOD 
Fishes are served with chips and side salad

Fish & Chips €16.50
Served with tartar sauce

Fresh Salmon Steak €€20.00
Served on a bed of rice

sauteed Mussels €18.00
Mussels cooked in white wine and bisque with cherry tomatoes and parsley

Fresh SwordFIsh €19.50

Seafood platter €58.00 serves 2
Mussels, king prawns, calamari fritti, vongole, razor clams, octopus and langostino

calamari fritti €22.00
Served with tartar sauce

King Prawns €22.00
Served on a bed of rice

Octopus in garlic & wine €22.00
Cherry tomatoes, garlic, parsley, lemon wedge, wine

fresh seabass €22.00
Whole unfilleted seabass
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Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our kitchen handles 
a variety of other allergens. Despite our best efforts to prevent cross-contamination, there is always a risk that traces of 
additional allergens may be present in each plate. If you have any concerns, please speak to our staff before ordering.
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Maltese dishes
Rabbit €€22.00

Cooked in garlic and served in our homemade rabbit sauce. 
Served with chips and salad or spaghetti

Bragioli (Beef olives) €22.00
A slice of beef wrapped around a filling of chopped ham, minced beef, 

garlic, parsley, boiled egg and cooked in tomato sauce
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PIZZA 
All prices listed are for regular-size pizzas. 

Small pizzas are available for €2 less.

MargHErita €11.00
Tomato sauce, mozzarella, basilico & oregano

Ai Funghi €13.00
Tomato sauce, mushrooms, 

oregano & mozzarella

Capricciosa €13.50
Tomato sauce, ham, mushrooms, mozzarella,

oregano, egg & olives

Pizza Calzone 
(closed pizza) €13.50

Tomato sauce, mozzarella, salami, ham,
mushrooms & boiled egg

Nettuno €13.00
Tomato sauce, onions, olives, tuna, 

oregano & mozzarella

Hawaiian €13.00
Tomato sauce, ham, pineapple rings,

mozzarella & oregano

Vegetarian €12.00
Tomato sauce, mozzarella, olives, onions, 

tomatoes, garlic, capers, mushrooms, peas,
green pepper & oregano

Rucola e Bufala €13.00
(Add extra parma ham €2.00)

Tomato sauce, fresh mozzarella di bufala, 
rucola, parmesan flakes, cherry tomatoes

& black olives

Maltija €13.50
Tomato sauce, mozzarella, olives, bigilla,

caponata, Maltese sausage, Peas, Salami, 
gbejniet, garlic, onions & oregano

Meat lovers €15.00
Tomato sauce, mozzarella, pepperoni, Maltese 

sausage, peppers, meat, bacon & oregano

Chicken €15.00
Tomato sauce, mozzarella, onions, mushrooms, 

chicken, green peppers & oregano

BUrRATA E PARMA €13.50
Mozzarella for di latte,

fresh mozzarella di boffola, 
parma ham, oregano

Pizza Pepperoni €13.00
Tomato Sauce, Italian pepperoni, 

mozzarella & oregano

BBQ Chicken €14.00
Tomato sauce, mozzarella, chicken, 

BBQ sauce

mortadella burrata 
e pistachios €14.50

quattro formaggi €13.50
Fior di latte, Grano, Blue cheese, Buffola

Calzone regina 
(closed pizza) €15.00

Mozzarella fior di latte, mushroom,
smoked ham, Parma ham, rucola,

grana padano flakes

carbonara €13.50
Mozzarella fior di lattte, guanciale, 

pecorino romano, pepper

Quattro Stagioni €13.50
Mozzarella, tomato sauce, mushrooms, olives, 

oregano, ham & shrimps

Marinara €13.50
Tomato sauce, mozzarella, oregano, 
basil, prawns, mussels, anchovies, 

olives & capers
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Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our kitchen 
handles a variety of other allergens. Despite our best efforts to prevent cross-contamination, there is always a 
risk that traces of additional allergens may be present in each plate. If you have any concerns, please speak to 

our staff before ordering.



GRILLS
chicken Nuggets 5pcs €9.00 | 9pcs €12.00

Served with coleslaw and fries

Ribeye steak €24.00
300 grams of primecut ribeye

Pork chops €17.00

Chicken breast €18.50

Mixed grill €28.00
175 grams ribeye, chicken breast, pork chop and egg with mushroom sauce

Tagliata €25.00
300 grams of fresh primecut meat

meat board €72.50 serves 2
Ribeye, tagliata, chicken breast, trio local sausages, 

mushroom sauce & pepper sauce

SAUCES €2.50

TruFfLe Fries €€5.00
with Parmesan flakes

Mashed potatoes €€4.00

TrufFLfle Mashed potatoes €€6.00
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Peppered sauce
Mushroom sauce

Diane sauce
Barbeque sauce



PASTA
CHOOSE FROM SPAGHETTI, PENNE, RIGATONI, TAGLIATELLE OR RICE. 

SERVED WITH A CHOICE OF THE FOLLOWING SAUCES

ALL PASTA FOR MAIN COURSE AT AN EXTRA CHARGE OF €2.50

Napolitana €€10.00
Fresh tomato sauce with basil, garlic, cherry tomatoes and parsley

Bolognese €€12.00
Fresh tomato sauce & minced beef, onions, carrots and parsley

Marinara €€14.50
Mussels, octopus, squid, shrimps & cherry tomatoes 

all sautéed in fish stock & herbs with parsley

Arrabbiata €€12.00
Fresh tomato sauce, olives, fresh chilli peppers, cream & parsley

Al Pesto €€13.00 add burrata €2
Crushed garlic, basil, parsley & pistachios blended

with olive oil & Parmigiano

Tortellini €€14.00
Tortellini filled with meat, fresh cream, ham, mushrooms and parsley

panna e funghi €€12.00
Mushrooms, ham, cream and parsley

Pasta al Pollo €€14.00
Chicken, tomato sauce, mushrooms, cream and parsley

Spaghetti Vongole €€15.00
Fresh clams with garlic, white wine & parsley

Octopus €€15.00
Tender pieces of fresh octopus cooked in garlic & parsley, wine, 

cherry tomatoes & black olives

LasagnA €€13.00
Layers of fresh sheets of pasta filled with ricotta cheese, 

minced meat, white sauce, mozzarella and parsley
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spicy dish

Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our kitchen 
handles a variety of other allergens. Despite our best efforts to prevent cross-contamination, there is always a 
risk that traces of additional allergens may be present in each plate. If you have any concerns, please speak to 

our staff before ordering.



PASTA
CHOOSE FROM SPAGHETTI, PENNE, RIGATONI, TAGLIATELLE OR RICE. 

SERVED WITH A CHOICE OF THE FOLLOWING SAUCES

ALL PASTA FOR MAIN COURSE AT AN EXTRA CHARGE OF €2.50

Al Maltese €€13.50
Maltese sausage, sundried tomatoes, onions, parsley, 

Maltese cheeslets and tomato sauce

Al Salmone e gamberi €€14.50
Fresh salmon, prawns & fresh cream sauce with parsley

Carbonara €€13.50
Smoked guanciale, pecorino cheese, egg yolk & parsley

Al Carne €€14.50
Slices of meat, tomato sauce, parsley, mushrooms, onions, fresh cream, 

beef stock and Parmesan flakes

Tartufo e Creama €€12.00
Mushroom & Truffle Cream

PRAWNS, ZUCCHINI & PISTACHIOS €€14.00
Served with prawn bisque, tomato sauce, fresh cream and parsley

ravioli FIlled with ricotta €€12.00
Served with tomato sauce and parsley

ravioli FILLED WITH PRAWN & LOBSTER €€15.00
Freshly made ravioli filled with prawn & lobster, parsley

Risotto Marinara €€14.00

Risotto carne e funghi €€14.50
Risotto with fresh meat, mushrooms, cream,

demi-glace and tomato sauce, parsley

Curry Rice €€14.00
Curried Chicken or beef, served with rice and parsley
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dessert cups

COPPA crema
amarena €6.50

Cocoa sponge base with vanilla 
flavoured cream and chocolate 

drops, decorated with sour 
cherries and sour cherry sauce

COPPA mascarpone
e fragole €6.50

Strawberry sponge base, 
mascarpone cream 

and chocolate drops, 
decorated with strawberries 

and strawberries sauce

COPPA
tre cioccolati €6.50

Three chocolate creams

tiramisu’ savoiardi 
pistacchio €7.50

Finger biscuits soaked in coffee 
and flavoured with pistachio, 
pistachio cream, decorated 

with chopped pistachios

COPPA Tiramisu €6.50
Coffee and sabayon semifreddo

on a coffee soaked sponge

COPPA 
proFIterol €6.50

Chocolate semifreddo 
and choux pastry filled 

with vanilla flavoured cream

Coppa mandorle 
tostate e amaretto 

€6.50
Sponge base, mascarpone 

cream, decorated with chopped 
macaroons and toasted 

filange almonds

coppa crema
catalana €6.50
Vanilla perfumed cream,

topped with caramelized sugar

COPPA AL limone
di sorrento €6.50
Sponge base soaked with 

“limone di Sorrento PGI huice”, 
Vanilla flavoured cream with 

sauce with “Limone di Sorrento 
PGI juice” decorated with 

crushed pistachios

Croccante 
al Pistachio €8.00

Pistachio semifreddo 
with pistachio core, covered 

with carmalized almonds.

Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our kitchen handles a variety of other 
allergens. Despite our best efforts to prevent cross-contamination, there is always a risk that traces of additional allergens may be 

present in each plate. If you have any concerns, please speak to our staff before ordering.



ICE-CREAM

COPPA FRAGOLA 
CARAMELLO €7.50

Dairy ice-cream
with almonds, candied 

strawberries and caramel 
syrup, decorated with 

toasted almonds

cassata €5.00
Sabayon, chocolate and 

cream semifredo and can-
died fruit

COPPA
cioccolato €7.50

Custard ice-cream cup 
swirled with dark chocolate

Tom & Jerry
OR Looney Tunes
Ice-cream & cup 

€7.00
Enjoy delicious ice-cream

and keep the cup

cocco nocciola 
€7.50

Coconut ice-cream, 
with hazelnut sauce, 

decorated with chopped 
caramelised 

hazelnuts and chocolate

limone ripieno 
€6.00

Fruit filled with Lemon 
sorbet

cocco ripieno 
€6.00

Coconut shell filled with
Coconut ice-cream

cioccolato 
e nocciola €7.50
Hazelnut ice-cream cup 
and chocolate ice-cream 
swirled with chocolate 

sauce.

pistachio 
e crema €8.00

Custard ice-cream cup 
swirled with chocolate and 
pistachio ice-cream topped 

with praline pistachios.

FLUTE limoncello 
€7.00

Lemon ice-cream with 
limoncello sauce. Only with 

Italian Lemons.

3 SCOOP
Ice-creams €4.50

Strawberry, vanilla, 
chocolate, hazelnut 

& pistachio

Maltese 
traditional

ice-cream €5.30

Ice-cream made from 
evaporated milk & nuts



smoothies

Milkshakes

ice-cream 
& fruits
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FRESH STRAWBERRY 
MILKSHAKE €5.50

Add cream at an extra charge of 50c

FRESH BANANA 
MILKSHAKE €5.50 

Add cream at an extra charge of 50c

thick Milkshakes €4.00
Strawberry, vanilla, chocolate, hazelnut & pistachio

Extra cream at 45c

SNICKERs MILKSHAKE €5.00 
Add cream at an extra charge of 50c

OREO MILkSHAKE €5.00 
Add cream at an extra charge of 50c

FRESH FRUIT SALAD €5.00
Fresh fruit salad, strawberries and fresh cream

Mangia e Beve €5.80
Vanilla, strawberry, chocolate, fruit salad, 

cherries, pineapple & fresh cream

Coppa Champagne €5.50
Vanilla, champagne cherries & fresh cream

Knickerbocker Glory €5.80
Chocolate, vanilla, pistachio, fruit salad,

chocolate sauce & fresh cream

Coppa Fragola €5.80
Strawberry ice-cream, fresh strawberries 

& fresh cream

Banana Split €5.80
Fresh banana, vanilla ice cream, 

cherries & fresh cream

Coppa Hawaii €€5.80
Vanilla Ice-cream, pineapple rings, cherries,

fresh cream & pineapple juice

Fresh Strawberries 
& Cream €5.30

Peach Melba €5.50
Peaches, vanilla ice-cream 

& fresh cream

Coppa Caribbean €6.80
Vanilla ice-cream, kiwi, pineapple rings, 

fresh cream & cherries

Melon Surprise €6.80
Vanilla ice-cream, served in 1/2 melon 

with fresh cream

cocounut explosion €5.50
Pineapple, banana, coconut

strawberry delight €5.50
Strawberry, banana, peach

acai fascination €5.50
Acai, blueberry, mango, banana

passion heaven €5.50
Passion fruit, mango, pomegranate and pear

tropical sunshine €5.50
Mango, melon, pineapple, kiwi



Home-made desserts
Banoffee €5.00

A sweet honey biscuit base, covered in a thick 
layer of caramel & slices of banana, topped with 
a generous helping of fluffy cream, dusted with 

chocolate powder

apple pie €5.00

Filled with fresh apples, mixed with the perfect 
blend of brown sugar & cinnamon 

& then covered with a blanket of pastry. 
Served with cream or Ice-cream 

chocolate fudge €5.00

Rich, dark & cocoa packed this is the ultimate 
chocolate cake to beat outright all other rivals

cherry cheesecake €5.00

A continental style cheese cake with biscuit base 
& topped with cherry pie filling

cassatella siciliana €5.00

A round sponge cake moistened with fruit juices, 
layered with ricotta cheese & candied peel. 

It is covered with a shell of marzipan, green pastel 
coloured icing, topped with candied fruit 

milk chocolate
proFIterols €5.00

Profiterolls covered in milk chocolate.

snickers cake €5.00

Chocolate cake with a peanut nougat filling,
covered in salted caramel buttercream
& topped with a milk chocolate ganache 

& chooped peanuts

oreo cake €5.00

Layers of biscuit, soaked in coffee & complimented
with a delicate chocolate butter cream

tiramisu cake €5.00

Cake infused with a coffee rum, layered with
Mascarpone cheese & topped with cocoa

Imqaret served
with ice cream €6.70

Date filled pastries with honey 
and icecream
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Allergen Notice: While allergens present in each dish are clearly indicated, please be aware that our kitchen handles a variety of other 
allergens. Despite our best efforts to prevent cross-contamination, there is always a risk that traces of additional allergens may be 

present in each plate. If you have any concerns, please speak to our staff before ordering.



TEAS & COFFEES
Pot of tea pot for 1 €2.50

Herbal teas pot for 1 €2.50

Nescafe pot for 1 €2.50

Espresso €2.00

Double Espresso €3.00

Americano large black €2.30

Cappuccino €€2.60

Large cappuccino €2.90 

Caffe macchiato €2.30

Caffe shakerato €3.00 

Caffe latte €2.80

iced latte €2.90

coffee specialities 
Served with Fresh Cream

Hot Chocolates

Iced coffee + ice cream €4.00

caffe mocha €3.00

Irish coffee Irish whiskey €5.00

Jamaican coffee Dark rum €5.00

French coffee Cognac €5.00

Calypso coffee Tia Maria €5.00

Italian coffee Amaretto €5.00

Maltese coffee Anisette €€5.00

Amaretto or Coco Liqueur Coffee with Baileys €5.00

SOFT DRINKS
Coke | Diet Coke | Sprite | Fanta Orange | Kinnie | Nestea iced tea

Regular €2.50 | Pint €4.50 | Pitcher €12.00

WATER
Kristal Water 0.50 ltr €2.00 • 1 ltr €3.25

Kristal Sparkling Water 1 ltr €3.75
Evian Water 0.50 ltr €2.20 • 1.5 ltr €4.00

Glass bottle Sparkling Water small €2.20 • large €4.00

JUICES
Orange, Pineapple, Apple, Strawberry, Banana 

20cl €2.50 • 50cl €4.50
Fresh Orange or Grapefruit 

20cl €2.80 • 50cl €5.30

BEVERAGES

Hot Chocolate in a tall glass €2.85

Thick Hot Chocolate €3.10

Thick Hot Chocolate with whipped cream €3.10

Flavoured Thick Hot Chocolate €3.10



cocktails

NON-Alcoholic

Curacao Colada €6.50
coconut syrup, non-alcoholic blue Curacao
liquid cream, top up with pineapple juice

Big Apple €6.50
lime juice, grenadine

lemon juice, top up with naturally cloudy apple juice

Golden Sunset €6.50
lime syrup, sugar syrup, grenadine, topped up with grapefruit juice

Mardona €6.50
milk, passion fruit syrup topped up with passion fruit nectar

Orange - Apricot €6.50
lemon juice, topped up with orange, juice & apricot nectar

Baby Love €6.50
coconut milk, banana syrup, topped up with pineapple juice

Exotica €6.50
grapefruit juice, pineapple juice, non alcoholic blue, 

Curacao (not shaken)

Gourmet Extra €6.50
Grenadine, lemon juice, cream,

topped up with orange, strawberry, banana juice

Mojito €9.00
Rum, sugar, lime, soda

Margarita €9.00
Tequila, lime, Cointreau

Sex ON THE BEACH €9.00
Vodka, peach juice, cranberry juice

Long Island & Iced Tea €9.00
Vodka, rum, tequila, Cointreau, coke

Tequila Sunrise €9.00
Tequila, orange juice, grenadine

Pina COLADA €9.00
White rum, coconut syrup, panna, pineapple juice

Strawberry Daiquiri €9.00
Rum, lime, sugar, strawberry juice

Sea BrEEZE €9.00
Vodka, grapefruit juice, cranberry juice

Caipirinha €9.00
Lime, sugar, white rum

Cosmopolitan €9.00
Vodka, Cointreau, cranberry juice, lime,

Allergen Notice: While allergens present in each dish are clearly indicated, 
please be aware that our kitchen handles a variety of other allergens. Despite our 
best efforts to prevent cross-contamination, there is always a risk that traces of 
additional allergens may be present in each plate. If you have any concerns, please 
speak to our staff before ordering.



alcoholic 
beverages

DRAFT BEER

Lager draft
Regular €2.50 | Pint €5.00 | Pitcher €14.00

Heineken Extra Cold 
Regular €2.50 | Pint €5.00 | Pitcher €14.00

Shandy €2.50

Beck’s €2.75

Budweiser €2.75

Guinness (44cl) €5.50

SPIRITS & CIDER

Whisky | Bacardi | Vodka | Gin €€2.70

Cognac | Liqueurs | Campari Soda €3.00

Negroni €5.50

De Luxe Whisky | Cognac V.S.O.P. €3.50

Leila (Maltese digestive liqueur) €3.00

Strongbow (Dry) 50cl €5.50

Woodpecker (Sweet) 50cl €5.50

Red Bull €3.00

LIMONCELLO Spritz €7.00

Aperol Spritz €7.00

Bellini €5.00

Campari Spritz €7.00



wines
Maltese White Wine

Green Label white (dry)
½Half bottle €7.00 | Full bottle €10.00

Glass of Maltese Chardonnay 
Glass €4.00

Sweet Wines

Classic Collection,
Casella Moscato

A deliciously golden sweet rich concentrated wine
Full bottle €14.50

Malta’s Favourite White Wines

Pjazza Regina White I.G.T.
Maltese Islands

A skilful white blend of 4 varieties
Full bottle €13.50

Classic Collection Donato
Chardonnay

A lighter example of 100% Chardonnay
½Half bottle €8.25 | Full bottle €13.50

Classic Collection Cavalli 
Sauvignon Blanc
A herbaceous expression 

of this popular grape variety
Full bottle €13.50

Classic Collection
Gabrieli Pinot Grigio

A dry yet slightly floral and fruity white wine
Full bottle €13.50

Medina Chardonnay
Girgentina D.O.K 

A unique dry and fruity blend of Malta’s 
Girgentina grape with Chardonnay

½Half bottle €9.00 | Full bottle €15.50

Victoria Heights Chardonnay 
D.O.K Superior Gozo

A soft, fruity, fuller flavoured 
& slightly oaky Chardonnay

Full bottle €17.00

Malta’s Favourite RosEé Wines 

Glass of Rose €4.00

Dolcino Rose 
A medium dry fruity pink wine

½Half bottle €7.00 | Full bottle €10.50

Pjazza Regina Rose
I.G.T. Maltese islands

An off-dry rosé with refreshing acidity 
and ripe, strawberry fruit flavours

Full bottle €13.50

Medina Grenache cabernet
RosE D.O.K. Malta

A sappy blend with watermelon fruit flavours
½Half bottle €10.00 | Full bottle €17.50

IMPORTED Wines
Frascati €18.00

Dry white

Valpolicella €18.00
Light bodied red

Gavi di Gavi €21.00
Dry, full-bodied, well-balanced and elegant 

Chianti €18.00
Medium bodied red

Mateus RosE €18.00 
Medium-dry rose

Asti Spumante €25.00
Moet & Chandon €60.00

Champagne

Glass of prosecco €4.50

Maltese RED Wine

Maltese Cabernet Sauvignon 
Glass €4.00

Red Label Rouge de Rouges 
Medium-bodied

Half½ bottle €7.00 | Full bottle €10.00

La Valette 
Rustic & full-bodied

½Half bottle €8.25 | Full bottle €13.00

Malta’s Favourite Red Wines

Pjazza Regina Red I.G.T
Maltese Island 

A soft, mellow medium bodied, 
fruit packed red wine

Full bottle €13.50

Classic Collection
Marenzio Merlot

A soft and mellow lighter example of Merlot
Full bottle €13.50

Classic Collection Carissimi 
Cabernet Sauvignon

A firm and fruity expression made from Cabernet grapes ½ 
Half bottle €8.00 | Full bottle €13.00

Medina Syrah Carnignan
Grenach D.O.k Malta

A Rhone-like blend of Malta grown grapes
½Half bottle €10.00 | Full bottle €15.50 

Victoria Heights
Merlot D.O.K. Gozo

A full-bodied robust and spicy Merlot from Gozo
½Half bottle €10.00 | Full bottle €17.50 

Grand Vin De Hauteville
Shiraz Cabernet D.O.K. Malta

A rich, dry mouth-filling red blend of two grapes
Full bottle €24.00

Maltese Semi-Sparkling Wine

Girgentina Frizzante I.G.T. 
Maltese Islands 

A dry white and crisp brut palate-cleanser 
from Malta’s Girgentina grape

Full bottle €14.00

Gellewza Frizzante-Rosé I.G.T. 
Maltese Islands 

A fresh, fruity, slightly sparkling medium-dry 
life-style rosé from the Gellewza grape

Full bottle €14.00

Meridiana’s Maltese Wines

Isis D.O.K. Malta 
- 100% Chardonnay 

Full bottle €24.00

Melqart D.O.K. Malta 
Cabarnet sauvignon & merlot

½Half bottle €15.00 | Full bottle €25.00

Nexus D.O.K. Malta 
- 100% Merlot
 Full bottle €27.00

All wines contain 
sulphur dioxide
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